
San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-165-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 430 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.:1] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Faluenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fem~ented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and condbf)# 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-4938165-1 ' A m  6 2010 5 231111 -- SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-166-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 431 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored ill this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the-tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n d B )  
Facillly Name:' C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N - 4 C ; C i S C - I  Am 6 7nln O 11111 .- 9 1 0 N C l m  I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-167-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 432 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I ]  

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LO 
N-4830167.1 Apr 6 2010 523AM--  SIONGCOJ 



San Joaquin Valley 
Air Pollution- Control District 

PERMIT UNIT: N-4939-168-1 EXPlR 

EQUIPMENT DESCRIP1-ION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 433 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of themaximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tar& is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tar& shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation ernissioil reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond t~ 
Fac~l~ty Name C W US INC DBA TURNER ROAD VINTNERS B@gfility-wide 
Locat~on 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
V.44341661 A p  6 ZOiO T Z 3 A M  SIONGCOJ 

Permit to Operate 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-169-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 434 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlng pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled kith the operating pessure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fernlentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infornlation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District R U I ~  4694, 6.4.1) 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and F\iitY-ivide P e r m  to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST 
N-49301651 i p  6 2010 5 2SAld -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-170-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31.000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 435 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fernlentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N-SG35170-1 A p  6 2010 523kh'l-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-171-1 EXPlR 2009 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI NE STORAGE 

w 

TANK 347 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pennanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation colnpletion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infomiation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N..IC?CIII.I  A,. R .o>n 0 nnrt . .  unucm I 

ility-wide Permit to Operate. 
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San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: 1\1-4939-172-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAlhlLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI ..- 
TANK 348 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pemianently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  ~he ' t em~era tu re  of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Pennit To Operate number and by.wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Locatton: . 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N - * 5 2 E i l i - l  : A p  6 2010 524Ahl - -SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-173-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 349 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation en~ission reductions. The 
infonnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N-45351731 A p  6 2010 S i f ~ l i l - -  SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-174-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 350 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, urlcontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons ofwine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-4938174-i hp 6 2010 9 24111t -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-175-1 EXPIR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 351 WITH PRESSUREIVACUUIU VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after co~npleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fem~ented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the talk and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4535175.1 A p  6 201C 5 24Alil--  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-176-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 352 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated'with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detemlined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after con~pleting fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of 111ust fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fem~ented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-4534176-1 A p  6 2010 5 24Al.l.. S10NGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-177-1 EXPlR 

EQUlPRllENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 353 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after colnpleting fermentation, and 

. shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fermented, uncontrolled femientation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N-4P?E-177-1 A p  E 2 C X  524Ah3 -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-178-1 EXPlR 

EQUIPNIENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 354 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond tl 
Fac~l~ty Name C W US INC DBA TURNER ROAD VINTNERS B@~flllty-wlde permit t0 operate 
Locat~on 4614 WESTTURNER ROAD (EAST FACILITY) LODI, 
N rE.=i7&1 Cp L 2010 9 24Ah l -  SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-179-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 355 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [~ i s t r i c t  Rule 4694, 6.4.21 

These t e r m s  and con l i t y -w ide  P e r m i t  to O p e r a t e .  

Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
K-CC341741  : A m  E. 2010 524LI.:--  YDNGCDJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-180-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

v 

TANK 356 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Locat~on: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-6955-160-1 hp 6 2OlO E 24Alil - SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-181-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 357 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detennined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fernlented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must ferinented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond n\ t f i  a ~klu e ility-wide Permit to Operate. 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI, 
N-4535181-3 A p  6 2070 924Ab.l-. YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-182-1 EXPIR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT1 
TANK 358 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch ofmust fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-4924182.1 AO b20i0 E ia i f . :  -- 90NGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-183-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 359 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordailce with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2111 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the ~ ~ e r a t i n g ' ~ r e s s u r e  of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

'These terms and con I~ty-w~de Perm~t to Operate. 
Fac~ltly Name C W US INC DBA TURNER ROAD VINTNERS 
Locat~on 4614 WEST TURNER ROAD,(EAST FACILITY) LO 
N -5 j01851  i p 6 2 0 1 0  524Ahl SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-184-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 360 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation coinpletion date, the total 
gallons of must fermented, uncontrolled fermentation en~issions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [Dis~rict Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and ~ermii to Operate. 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: ' 4614 WEST TURNER ROAD,(EAST FAClLITY).LODI. 
N-aS3Pl84.I : A p  6 2010 91541~1 -. SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-185-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 377 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 / 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after con~pleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-4EB5185-1 Am 6 2010 E 25ALI -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-186-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 378 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.1,] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and condbf)# 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FAClLITY).LODI. 
NA53E-166 1 A p  6 2010 52SAE.I-- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-187-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 379 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage talk shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled femientation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con 'lity-wide Permit to Operate. 
Facility Name. C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 461 4 WEST TURNER ROAD.(EAST FACILITY).LO 
N-453% 187-1 A p  6 2010 925.41%; -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-188-1 EXPlR 

EQUIPMENT DESCRIPTION: 
41,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 380 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 . When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
nlanufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and i-ecorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation conlpletion date, the total 
gallons of must fem~ented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infonnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These t e r m s  and con l i t y -w ide  Permit to O p e r a t e .  

Fac~lily Name. C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
a.is:ribbi AV 6 2010 E ~ S A ~ I  -- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-189-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,200 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 49 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Fac~l~ty Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LO 
N-45351651 : A m  6 2 D i O  525AI1!-- SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-190-1 EXPlR 

EQUIPIMENT DESCRIPTION: 
60,200 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 50 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation colnpletion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-4Sl%lX-1 : A p  6 M i 0  O25F1.1- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-191-1 EXPlR 

EQUlPNl ENT DESCRIPTION: 
60,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 71 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.1 ] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and cond n\ ti& a P e kl& 
Facility Name: C W US INC DBA TURNER R0A.D VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST 
N .,c:L<c.?.> A,. A ,n<n o,z,t,  C,"k,P.,-r,, 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-192-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 72 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond tl 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS B @ ~ ~ i t y - w i d e  permit t0 o r a t e .  
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-4935192-1 : A v  6 MI0 925ALI-- SIONGCO.8 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-193-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 73 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

2. When this tank is used for storing wine, the pressure-vacuun~ relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Falueilheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond t~ 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS B@gfility-wide permit 10 operate. 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N - 4 P 3 C i 9 i l  : Am 6 201C 525Al.l.- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-194-1 EXP I R 

EQUIPMENT DESCRIPTION: 
60,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 74 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
- 

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
n~anufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.1 ] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fem~ented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation en~issions, and fermentation emission reductions. The 
infom~ation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-49351Y-1 : A p  6 2GiO 925AM -- SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-195-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 75 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
nlanufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator sl~all record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation en~issions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Locat~on: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI. 
N-G535155.I A p  6 2010 0254U.- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-196-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI ..- 
TANK 436 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximun~ allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infonnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.1 ] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond tt 
Facility Name: c w us INc DBA TURNER ROAD VINTNERS B@gfility-wicJe permit to operate. 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N d S 5 5 i X - 1  401 6 2010 Z 26Ah4 - YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-197-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 437 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detennined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximurn temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond 11 
Fac~l~ly Name C w us INc DBA TURNER ROAD VINTNERS B ~ ~ ~ ~ ~ l t y - w ~ d e  perm to Operate 
Locat~on 4614 WESTTURNER ROAD (EAST FACILITY) LODl 
N 463L1P7 1 A p  6 2010 926AM YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-198-1 EXPlR 

EQUlPRllENT DESCRIPTION: 
59,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 438 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and mndB), 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-48351561 AI. E 2 G i G  S26A1.1.- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-199-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
59,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AhlD WHITE WINE FERMENTATI 
TANK 439 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Fac~l~ ty  Name C W US INC DBA TURNER ROAD VINTNERS 
Locallon 4614 WEST TURNER ROAD (EAST FACILITY) LO 
N 4534iGTi I p  E ZCIO 5 2 6 A l l  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-200-1 EXPl R 

EQUlPlVlENT DESCRIPTION: 
59,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 440 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tat& shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature ' 

of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

'These terms and cond t~ 
Fac~l~ly Name c w u s  INc DBA TURNER ROAD VINTNERS B ~ Q ~ l l l t y - w l d e  ;.ern to operate. 
Locallon 4614 WEST TURNER ROAD (EAST FACILITY).LODI 
N 4535200 1 A p  6 2010 926A14 SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-201 - I  2009 

EQUIPMENT DESCRIPTION: 
59,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI NE STORAGE 
TANK 441 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less withln 60 days after conlpleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Fac~lity Name: C W US INC DBA TURNER ROAD VINTNERS 
Locallon: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-AS2k2Gl-1 C p  6 X i 0  ZZSAhl - -  SlONGCOJ 



San Joaquin Valley 
Air Poll~~tion Control District 

PERMIT UNIT: N-4939-202-1 EXPlR 2009 

EQUIPMENT DESCRIPTION: 
59,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI NE STORAGE 
TANK 442 WITH PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and Permit to Operate. 
Facil~ty Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI, 
N-4P35202-1 ip  E M I 0  9 26At1I -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control D-istrict 

PERMIT UNIT: N-4939-203-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 443 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maxiniuni allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall 'maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation en~issions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI. 
N-49152011 . A p  6 2010 9 2611111 -- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-204-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 381 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fennentation en~issions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con I~ty-wide P e r r n ~ t  to O p e r a t e  

Fac~l~ly Name C W US INC DBA TURNER ROAD VINTNERS 
Locallon 4614 WEST TURNER ROAD,(EAST FACILITY) LO 
N 4538;Oa 1 i p  6 2010 P 26Al.l SIONGWJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-205-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 382 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less'within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in thistank, the operator shall record the fermentation completiol~ date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fernlentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con I~ty-wide Perrn~t to Operate. 
Factl~ty Name C W U S  INC DBA TURNER ROAD VINTNERS 
Locallon 4614 WEST TURNER ROAD,(EAST FACILITY) LO 
N 4E:5:05 1 A p  6 2010 9 26A1d YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-206-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 383 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the.pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be main~ained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week: For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must femiented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fern~ented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROADJEAST FACILITY).LODI. 
N-453S206-1 A p  6 2010 5 26Ahl-- SICNGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-207-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 384 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
n~anufacturer's instructions, and be pennanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Falvenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fennentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-4EZ5207-1 Ag. 6 2010 E 26Alrl-- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-208-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 385 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fem~ented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4. I ] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI, 
N-4935208-1 : A p  6 2010 527Ahl - -  YCNGCCJ 



San Joaquin Valley 
Air- Pollution Control District 

PERMIT UNIT: N-4939-209-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

7 

TANK 386 WITH PRESSUREIVACUUM VALVE. 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less w i t h  60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District ~ u l e  4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond 11 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS B @ ~ ~ i l i t y - w i d e  pennit t0 operate. 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-15552051 . AT 6 2010 527Cld -- SIONGCOJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-210-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 387 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this ta lk is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. l'he temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit 1'0 Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this ta lk is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n d b w  
Facll~ly Name C W US INC DBA TURNER ROAD VINTNERS 
Locat~on 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
NdG-.L'I"_,  r,. c ?"," 077L11  V"ll,-P" l 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-211-1 EXPlR 

EQUlPlVlENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 388 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the talk, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. Whenthis tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this ta lk shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation en~issions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the talk and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4535211-1 A p  6 2010 5 27Af.t -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District- 

PERMIT UNIT: N-4939-212-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 389 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fem~ented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c ~ n d ~ \ a L k ~ ~ ~ ~  F? 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST F A C I L I T Y ) . L O D I , ~ ~ ~ ~  - 
N-4825212-1 . A p  6 2010 E2711.1-. SlONGCOJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-4939-213-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 390 WITH PRESSLIREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the niaximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detennined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing femientation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infomiation shall be recorded by the tank Permit To  Operate number and by wine type, stated as  either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and themaximuni temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond 11 
Fac~lity Location: Name: 4614 C W US WEST INC TURNER DBA TURNER ROAD.(EAST ROAD VINTNERS FACILITY).LODI, i i t y - w i d e  P b . a t e .  
N<9302l%l : A p  6 2010 927Ahl -  YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-214-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 391 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worhng pressure of the tank, operate in accordance with the 
n~anufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detemlined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Faluenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fernlentation emissions, and fermentation ernission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond 11 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS B@@xility-wide permit 10 operate 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-aSSC214.1 A p  6 2010 527Ald-- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-215-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 392 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuun~ relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degees  Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-4O35215-I  : A p  6 2010 927A1.1 -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-216-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 393 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
14-LP25216-1 : illr 6 2010 527M4 - -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-217-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 394 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the ~naxirnum allowable working pressure of the tank, operate in accordailce with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall re~nain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degreesFahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for.wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximumtemperature of the stored wine. [District Rule 4694, 6.4.21 

These lerms and con lily-wide Perrnil lo Operale. 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N.4935217-1 : A p  6 2010 927A1.1.- SIONGCOJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-218-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERNIENTATI ..- 
TANK 395 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
deteimined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after conlpleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation en~ission reductions. The 
infornlation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maxi~num te~nperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N-4955216-1 : hpr 6 2010 G27Al.l -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-219-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 396 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] . 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must feniiented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location:, 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-453Si lCl  : A p  6 2010 92 lAhl - .  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-220-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 397 W'ITH PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fem~entation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4935220-1 . L p  6 XllO 5 28Lld -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-221-1 EXPlR 

EQUlPRllENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 398 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accorda~ice with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after conipleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallo~is of must femlented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information ;hall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-453P221-1 : Agr6 2010 920Ald -- SIONGCOJ 



Sail Joaquiil Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-222-1 EXPlR 

EQUlPlVlENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 399 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except'when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance.with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determinedand recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fenliented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N - 4 9 i 5 2 2 2 - l  : A p  6 2010 926M.1-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-223-1 EXPlR 

EQUIPRIIENT DESCRIPTION: 
60.600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

b.- 

TANK 401 WITH PRESSUREIVACUUIU VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuunl relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pennanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.1 ] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to sliow when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this talk, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation enlissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond tr 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS B@~f i l i t y -wide   errn nit t0 operate. 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N - 4 9 3 5 2 2 l i  : dm 6 2010  E 26L1.1-- SIONGCO, 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-224-1 EXPlR 

EQUlPRllENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 402 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fernlentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con Idy-wrde Permit to Operate. 
Fac~ l~ l y  Name C W US INC DBA TURNER ROAD VINTNERS 
Locat~on 4614 WEST TURNER ROAD (EAST FACILITY) LO 
N 4f?D22a 1 h a  6 2010 52BAhl SIONGCOJ 



San Joaquin Valley 
A-i~r Pollution Control District 

PERMIT UNIT: N-4939-225-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 403 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less withln 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation con~pletion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
info,rmation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and'con lity-wide Permit to Operate. 
Facilily Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FAClLITY).LO 
N-453C225-1 : A m  6 2010 9 26A1.4 -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-226-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 404 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I ]  

3 .  Thetemperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fernlentation emission reductions. The 
infonnation shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facil~ly Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-AFZSi26-I : C p  6 2010 526AM -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-227-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 405 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate w i t h  10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently 1abeled.with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used'for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate. 
Factl~ly Name C W U S  INC DBA TURNER ROAD VINTNERS 
Locallon 4614 WEST TURNER 
N 4534227 1 Am 6 2010 9 28A1,t- SIONGCO I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-228-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 406 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withln 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75  degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75  degrees Fahrenheit or less withn 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 7 5  degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate, 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI; 
N-4535228-1 h p  6 2010 5 26Ahl -- Sl0,NGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: IV-4939-229-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 407 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pernlanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a,gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

a 4. For each batch of must --. . fernlented - in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the nlaxin~um temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 461 4 WEST TURNER ROAD,(EAST FACILITY).LO 
N - Z S Z L i Z C I  A p  6 2010 528Ahl-- SIOIIGCOJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-230-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 408 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after conlpleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation enlissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con I~ty-wide Perm~t to Operate. 
Faclllty Name C W US INC DBA TURNER ROAD VINTNERS 
Locat~on 4614 WEST TURNER ROAD.(EAST FACILITY) LO 
N 4931123Sl Apr 6 2010 E2&4LI SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-231-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 409 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maxiinurn allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fernlentation completion date, the total 
gallons of 111ust fermented, uncontrolled fennentation enlissions, and fermentation emission reductions. The 
infonnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond t~ 
Facility Name. c w us INc  DBA TURNER ROAD VINTNERS B @ ~ ~ l i t y - w i d e  permit to operate. 
Location 4614 WEST TURNER ROAD,(EAST FACILIlY).LODI. 
N-;EZri3?-1 h p  6 iClO 4 i S k L I  -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-232-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 410 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pennanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fem~ented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate 
Facility Name: C W U S  INC DBA T U R N E R  ROAD VINTNERS 
Location: 4614 WEST TURNER 
N-49?923i-1 : A m  6 2010 52SAl54 -- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-233-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 41 1 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this talk shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this talk is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pfessure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this talk shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District ~ u l e  4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fem~ented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

'These terms and cond t~ 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS B @ g ~ i l i t y - w i d e  permit t0 operate. 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
N-4539233-1 A p  6 2010 [r 2EAl.l-- SIONGC0.I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-234-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 41 2 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Factlily Name C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N4?35:%-1 A p  6 2010 9 29AIs4 - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-235-1 EXPIR 

EQUIPMENT DESCRIPTION: 
60,600 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 413 WITH PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
ll-45:5235-1 : A p  6 2010 9 25Ahl.- SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-236-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 329 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
deternlined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less withn 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pernlit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4?352?&1 A p  6 2010 O25Ahl -  SIONGCOJ 



San Joaquin Valley 
Air Pollution. Control District 

PERMIT UNIT: N-4939-237-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 330 WITH PRESSURE/VACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EI'A Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pern~it To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER 
N 4855257.1. Apr G 2010 529AM.- SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-238-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 331 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4535258-1 : A p  6 2010 925Ahl.- SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-239-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 332 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fallrenheit or less was achieved. 
[District Rule 4694,5.2.2] 

4. For each batch of must fermented in this tank, the operator shall record the fermentation colnpletion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and con lity-wide Permit to Operate. 
Facll~ly Name C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-IES%:SE-' Ap 6 2 0 1 0  5 25Aid - SlONtCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-240-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATl 
TANK 333 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolIed fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n t i i w  
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST T U R N E R  ROAD.(EAST FACILITY).LODI. 
N-$E.25240-I A p  6 2 0 1 0  F ZPAU -- SlONGCO I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-241-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 334 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
, 

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after con~pleting fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must femlented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentatioil emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WESTTURNER ROAD.(EAST FACILITY).LODI. 
N-4934241-1 : A p  6 2010 92EAl.l-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-242-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 335 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, t h s  tar& shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrehheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tar& Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ] 

5. When this tank is used for wine storage, the operator'shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maxirnum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond t~ 

Facility Name: C W US INC DBA TURNER ROAD VINTNERS i i t y - w i d e  P 0 o . .  
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
~-1E.~%242-1 AP. 6 m1o 9 sonl.1- s loNGCo~ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: 11-4939-243-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 336 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detennined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons ofmust fennented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Pernlit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WESTTURNER ROAD,(EAST FACILITY).LO 
N-4935243-1 : A p  6 2010 9 30hN - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-244-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 337 WITH PRESSUREIVACUUM VALVE 

- 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be inaintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4.1] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21, 

Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER 
N-4E9C2la-1 . A p  E 2010 g 30A1.1-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-245-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT] 
TANK 338 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall ~naintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-w~de Permit to Operate. 
Fac~ l~ l y  Name C W US INC DBA TURNER ROAD VINTNERS 
Locat~on 4614 WEST TURNER ROAD (EAST FACILITY) LO 
N -55C215 1 A m 6  2010 53OLhl SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-246-1 EXPlR 

EQUIPMENT DESCRIPTION: 
' 

62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 339 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Kule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate nuniber and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall recoid, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n d b $ ) #  
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROADJEAST FACILITY),LODI, .. ."-" ... . . . .. - - -. .. . - - - - -  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-247-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62.800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

L-- 

TANK 340 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after conlpleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation coinpletion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms c o n d ~ ~ i ~ " ; \ I y  II'lLy-v, 

Fac~lity Name: C,W US INC DBA TURNER ROAD VINTNERS 
Location: 1614 WEST TURNER ROAD,(EAST FACll lTYl I nnl . 
N~453S-247-i AO 6 2 0 i 0  9 30Al.l-- SIONGCOJ 

o !i5i';l;+ ,,,. iide Permit to Operate 



San Joaquin Valley 
Air -Pollution Control District 

PERMIT UNIT: N-4939-248-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 341 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.:1] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.:1] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. F O ~  each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for w'ine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained inthe tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER 
N-49352461 Cp 6 2010 530Ahl.- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-249-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 342 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worhng pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation colnpletion date, the total 
gallons of must fernlented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY),LO 
N-4P?52d51 ' A p  6 2010 P 3OAI.I - -  SIONGCOJ 



San Joaquin Valley 
Air Pol-lution Control District 

PERMIT UNIT: N-4939-250-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 343 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, thjs tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate w i t h  10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pernlanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n d b v f i i  
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
N-45S5250-1 : A p 6  2010 9 30Alil -- YONGCOJ 

nn?l e F ility-wide Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-251-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 344 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

,5.2. I] 

2. When this tank is used-f6fstori11g wine, the pressure-vacuum relief valve and storage tank shaIl remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak'in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shaIl be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and c o n d B B  
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI, 
N-JS39251-1 ' Ayr 6 2010 53OAM .- SlONGCCl I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-252-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 345 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fernlented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
M-4530252-1 : A p  6 2010 5 ClDAhl-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-253-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62.800 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

L-- 

TANK 346 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must ferniented, uncontrolled fermentation emissions, and fernlentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

h e s e  terms and c o ~ d ~ ~ ?  
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI, 
N~4E.352551 A p  6 2010 9 3OhM -- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-254-1 EXPlR 

EQUIPMENT DESCRIPTION: 
69,700 GALLON STAlhlLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 51 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this talk, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fennentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facillty Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI. 
N-4939254-1 l l r  6 2010 031Abl - -  SIONGCOL 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-255-1 EXPlR 

EQUIPMENT DESCRIPTION: 
69,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AhlD WHITE WINE FERMENTATI 
TANK 52 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fennentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pem~it To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Locat~on: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI, 
N.CEjSZ55-i : A p  6 2010 5 31Ald-  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-256-1 EXPlR 

EQUIPMENT DESCRIPTION: 
69,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 53 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The te~nperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine? the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n d B )  
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI, 
I.dQ-_C?IF.., . A,. C,,,," G i l A , "  clnhlrrn,  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-257-1 EXP l R 

EQUlPNlENT DESCRIPTION: 
69,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 54 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief.valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detem~ined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit-or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fem~ented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and condb)# 
Facil~ly Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI, ., ..". -,. . . - - . - - - - - . 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-258-1 EXPlR 

EQUIPMENT DESCRIPTION: 
69,700 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 55 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fennentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit lo Operale 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Locallon: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
N - 4 E 3 C i i b l  : A m 6  2 O i O  B 31Ahl.- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-259-1 EXPlR 2009 

EQUIPMENT DESCRIPTION: 
122,200 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT 
STORAGE TANK 455 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fernlentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

.errnit to operate. 
Facility ~ a r n e :  C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER 
N1935259-1 : A p  6 2010 9 31hk4.- SIONGCOJ 


